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Foreword 

The need for more standards for our Philippine ethnic foods transpired during the round 
table discussion on the processed food exports. The development of the standard aims to 
set the high standard of the product, provide guide for the assurance of its quality and safety, 
harmonize export requirements, and prepare the products to be more competitive in the 
world market. 

The project entitled "Development of Standards for Ethnic Food Products" developed several 
food standards. One of these standards was the Standard for Tropical Fruit Wines and the 
Recommended Code of Practice for the Processing and Handling of Tropical Fruit Wines. 

The development includes different phases among others the analysis of fruit wines 
conducted by the DOST-CAR Regional Standards and Testing Laboratory and the analysis 
of the container used done by the FDA. 

The Standard was reviewed, finalized and endorsed for adoption by the Food and Drug 
Administration as the Philippine National Standard and Recommended Code of Practice. 

Public consultation workshop was held in the Cordillera Autonomous Region where the 
production of the products is common. Concerned stakeholders from different agencies and 
offices attended the workshop and contributed their expertise for the finalization of the draft. 
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1 Scope 

This standard shall apply to wines prepared by alcoholic fermentation of juice 
obtained from one or more tropica! fruits. 

2 References 

The titles of the standards publications referred to in this standard are listed on the 
inside back cover. 

3 Definition of terms 

For the purposes of this standard, the following terms shall mean: 

3.1 

adjunct 

it is a plant-derived product added to alcoholic beverages to contribute to their flavor 

and color 

3,2 

aging 

it is the process of storing of wine in a sealed container after fermentation to improve 

its quality 

3.3 

brix 

it is the concentration of sugar in syrup corresponding approximately to 

concentration of solutes expressed in percentage as measured with a refractometer 

or hydrometer and expressed in °Brix units 

3.4 

container 

it is any form of packaging material, which completely or partially encloses the food 

(including wrappers). A container may enclose the food as a single item or several 

units of types of prepackaged food when such is present for sale to the consumer 

3.5 

contaminant 

it is any biological or chemical agent, foreign matter, or other substances that are not 

intentionally added to food, which may compromise food safety and suitability 

3.6 

current Good Manufacturing Practices (cGMP) 

it is a quality assurance system aimed at ensuring that products are consistently 

manufactured, packed or repacked or held to a quality appropriate for the intended 

use. It is thus concerned with both manufacturing and quality control procedures 
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ZJ 

ethanol 

it is light, volatile alcohol produced during fermentation of sugars 

3.8 

fermentation 

it is a metabolic process of converting reducing sugars into ethanol by yeast 

{Saccharomyces spp.) 

3.9 

food 

it is any substance, whether semi-processed or raw, which is intended for human 

consumption, and includes drink, chewing gum and any substance which has been 

used in the manufacture, preparation or treatment of "food" but does not include 

cosmetics or tobacco or substances only used as drugs 

3.10 

food additive 

it is any substance the intended use of which results or may reasonably be expected 

to result, directly or indirectly, in its becoming a component or otherwise affecting the 

characteristics of any food (including substance intended for use in the producing, 

manufacturing, packing, processing, preparing, treating, packaging, transporting, or 

holding of food; and including any source of radiation intended for any such use), if 

such substance is generally recognized, among experts qualified by scientific 

training and experience to evaluate its safety, as having been adequately shown 

scientific procedures to be safe under the conditions of intended use (R.A. 3720. 

Food, Drug and Cosmetic Act) 

3.11 

food standard 

it is a regulatory guideline that defines the identity of a given food product (i.e. its 

name and the ingredients used for its preparation) and specifies the minimum quality 

factors and when necessary, the required fill of the container. It may also include 

specific labeling requirements other than or in addition to the labeling requirements 

generally applicable to all prepackaged foods 

3.12 

ingredient 

it is any substance including food additive, used as a component in the manufacture 

or preparation of a food and present in the final product in its original or modified 

form 

3.13 

label 

it includes any tag, brand, mark, pictorial or other descriptive script, written, printed, 

marked, embossed or impressed on, or attached to the container 
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3.14 
lot 

it is food produced during a period of time and under more or less the same 
manufacturing condition indicated by a specific code 

3.15 
pasteurization 

it is a heat treatment process applied to a product with the aim of avoiding public 
health hazards arising from pathogenic microorganisms. Pasteurization, as a heat 
treatment process, is intended to result in only minimal chemical, physical and 
sensory changes 

3.16 
packaging 

it is the process of packing that is part of the production cycle applied to a bulk 
product to obtain a finished product. Any material, including printed material, 
employed in the packaging of a product including any outer packaging used for 
transportation of shipment. Packaging materials are referred to as primary or 
secondary according to whether or not they are intended to be in direct contact with 
the product 

3.17 

PH 

it is the intensity or degree of acidity of a food material 

3.18 
processing aids 

these are additives that are used in the processing of food to achieve a specific 
technological purpose and which may or may not result in the presence of residues 
or derivatives in the final product (BFAD A.O. No. 88-A s. 1984) 

3.19 
potable water 

it is water fit for human consumption and potability determined by health authorities 
cited in Philippine National Standards for drinking water (Department of Health A. O. 
No. 2007-0012. Philippine National Standards for Drinking Water 2007) 

3.20 
refractometer 

it is the instrument used to measure the percent soluble solids of sugars referred to 
as degree Brix (°Bx); concentration of sugars expressed in terms of number of grains 
of sucrose per 100g of liquid 

3.21 

total acidity (of wine) 

it is the sum of all titratable acidities of the wine when it is titrated to pH 7 against a 
standard alkaline solution using phenolphthalein indicator, it is amount of organic 
acids derived from the raw materials or produced during alcoholic fermentation, and 
expressed as grams of acid per 100 mL of sample 
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3,22 

volatile acidity (of wine) 

it is the amount of steam-distillable acids present in the wine which is attributed to 

the growth of acetic acid bacteria and sometimes of yeasts; used as an indicator of 

spoilage and expressed as grams acetic acid per 100 mL of sample 

3.23 

wine 

it is an alcoholic beverage produced by the natural fermentation of the juice of 

grapes or other fruits or of the fermentable parts of plant or plant-related products; it 

contains 7 to 24% alcohol by volume and may contain certain optional ingredients 

4 Description of products 

4J Product definition 

Tropical fruit wines are prepared through the alcoholic fermentation of juices 
extracted from sound and mature varieties of tropical fruits listed in. but not limited to 
annex 1, including those fortified with alcohol from other food sources, made 
effervescent with carbon dioxide, and with or without the addition of food additives. 

4.1.1 Sparkling fruit wine - Fruit wine made effervescent with carbon dioxide 
produced from secondary fermentation within a closed container, tank, or bottle, or 
from a carbonating agent; and has an actual alcoholic strength of not less than 8,5 % 
by volume. 

4.1.2 Fortified fruit wine - Fruit wine added with alcohol from other food sources. 
It has an actual alcohol content of not less than 14.0 % alcohol by volume. 

4.2 Process definition 

The product shall undergo a fermentation process followed by aging, may be 
pasteurized, and shall be filled in any suitable container sufficient to ensure quality 
and shelf life stability at ambient conditions. 

5 Essential connposition and quality factors 
5.1 Raw materials 

5.1.1 Basic ingredients 

5.1.1.1 Fruit juice - The fruit juice to be used shall be obtained from sound and 
mature fresh or processed fruits listed in, but not limited to annex 1, that are fit for 
human consumption. 

5.1.1.2 Inoculum - A starter culture essentially made up of yeast cells belonging to 
genus Saccharomyces and may include other fermenting microorganisms. 

5.1 .1 .3 Potable water - Water fit for human consumption. 
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5.1.2 Optional ingredients 

Other food grade ingredients may be added, such as refined sugar, processed fruit 
juices, and adjuncts. 

5.2 Quality criteria 

5.2.1 General requirements 

The tropical fruit wine shall have the characteristic color, aroma and flavor of 
fermented fruit juice and should be free from objectionable sensory characteristics. 

5.2.1.1 Alcohol content 

The alcohol content shall be composed mostly of ethyl alcohol and shall not be less 
than 7 % (v/v) and not more than 24 % (v/v), 

5.2.1.2 Methanol 

The methanol content shall be in accordance to the provisions of BFAD M.C. No. 13 
s 1989: Methanol may be present in alcoholic beverages provided that it shall be 
derived from the natural alcohol fermentation process and not added. 

5.2.1.3 pH 

The pH of the finished product shall not be less than 3.0 and not more than 4.0. 

5.2.1.4 Total acidity 

The total acidity shall not be less than 0.6 % and not more than 0.9 %. 

5.2.1.5 Soluble solids 

The soluble solids of the finished product shall not be less than 8.0 % m/m, as 
determined by a refractometer at 20 °C, uncorrected for acidity and read as °Brix on 
the International Sucrose Scales. 

5.2.1.6 Volatile acidity 

The volatile acidity (expressed as acetic acid) shall not exceed 0.14 g/100 mL. 

5.2.2 Types of defects 

5.2.2.1 Foreign matter 

The presence in the sample unit of any matter, which has not been derived from any 
of the ingredients or from the processing aids used, does not pose a threat to human 
health and is readily recognized without magnification, or is present at a level 
determined by magnification method or any equivalent methods that indicates non- 
compliance with good manufacturing practices and sanitation practices. 



